Raffa's is available for your special event. It is perfect for all occasions including
business events, anniversaries, birthdays, and rehearsal dinners. Raffa's can
accommodate groups of varying size, up to 150 people.

In order to ensure our kitchen's finest quality and high level of service
we ask that groups of 15 or more choose a banquet menu with choice
of two entrees. Groups of 50 or more must have a single entree to be
served to the entire group.
Booking policies:
*$200 deposit required
*Total number in your party must be confirmed 48 hours in advance

*All parties will be responsible to guarantee 90% of final count

Cancellation policy:
*Full refund will be given if cancellation is made 14 days prior to event date

*Event dates may be rescheduled and deposit transferred to the new date
without penalty except within 24 hours of event time. Any cancellations in the

final 24 hours will forfeit the deposit.

*Event cancelled within 14 days of event will forfeit the deposit. The

deposit will not be refunded.

Reservations and additional information can be obtained through

Rhonda Johnson, manager at 281.360.1436 or rhonda@raffas.net.

Thank you and we look forward to seeing you at Raffa's Waterfront Grill

'




RAFFA’'S WATERFRONT GRILL
BANQUET MENU ONE

(One per person, host must select ONE)

House Salad with brown sugar sherry vinaigrette
OR
Raffa’s Caesar Salad

(One per person, host must select a choice of TWO)

CHICKEN LINGUINE PASTA
grilled chicken, sautéed spinach, mushrooms,
roasted peppers, marinara sauce

ASIAN GLAZED SALMON
spinach, mandarin oranges, orange buerre blanc,

candied almonds, garlic mashed potatoes

PORK CHOP
prepared medium well, chef vegetables, garlic mashed
potatoes, Carolina BBQ sauce

SHRIMP SCAMPI
sautéed shrimp, spinach, mushrooms, linguine pasta,
lemon garlic buerre blanc

Chef’s Bread Pudding (party portion)

Iced Tea and Soda Included

$27.50 per person




RAFFA’'S WATERFRONT GRILL
BANQUET MENU TWO

(plated appetizer, host must select ONE)
Texas Blue Crab Cake OR Asian Chicken Tenders

(guest has choice of soup or salad, host must select which salad)

Raffa’s Caesar Salad / House Salad with brown sugar sherry vinaigrette
OR
Cup of Creamy Tomato Basil

(One per person, host must select a choice of TWO)

SICILIANO CHICKEN
artichoke, tomato and caper relish, charred lemon vinaigrette,
chef vegetables, garlic mashed potatoes,

ROASTED PORK TENDERLOIN
sundried tomato demi glaze,
chef vegetables, garlic mashed potatoes

ASIAN GLAZED SALMON
mandarin oranges, candied almonds, orange buerre
blanc, spinach, garlic mashed potatoes

CHICKEN CAPRETTO
breaded chicken breast, sun dried tomato,
goat cheese, pine nuts, penne pasta, lemon garlic cream sauce

Chocolate Mousse Cake (party portion)

Iced Tea and Soda Included

$32.00 per person




RAFFA’'S WATERFRONT GRILL
BANQUET MENU THREE

(plated appetizer, host must select a combination of TWO)
Asian Chicken Tenders - Shrimp Cocktail - Texas Blue Crab Cake - Spinach Stuffed Mushroom

(guest has choice of soup or salad)

Wedge Salad with blue cheese, bacon and garden tomatoes
OR
Cup of Creamy Tomato Basil

(One per person, host must select a choice of TWO)

SICILTANO SALMON
artichoke, tomato and caper relish, chef vegetables, garlic mashed
potatoes, charred lemon vinaigrette

BLACKENED REDFISH
sautéed shrimp, crabmeat, chef vegetables, garlic mashed
potatoes, tomato garlic butter

BRAISED SHORT RIB

garlic mashed potatoes, toasted corn succotash, crispy sweet potato strings

GRILLED RIBEYE
prepared medium rare, chef vegetables, garlic mashed
potatoes, R1 house steak sauce

(One per person, host must select ONE)

Chet’s Bread Pudding (party portion)
OR
Chocolate Mousse Cake (party portion)

Iced Tea and Soda Included

$38.00 per person




RAFFA’'S WATERFRONT GRILL
BANQUET MENU FOUR

(plated appetizer, host must select a combination of TWO)
Asian Chicken Tenders - Shrimp Cocktail - Texas Blue Crab Cake - Spinach Stuffed Mushroom

(guest has choice of soup or salad)

Raffa’s Caesar Salad
OR

Cup of Creamy Tomato Basil

(One per person, host must select a choice of TWO)

BEEF TENDERLOIN MEDALLIONS
prepared medium rare, chef vegetables, mashed potatoes,
mushroom and green peppercorn reduction

ROSEMARY ROASTED LAMB RACK
prepared medium rare,
chef vegetables, garlic mashed potatoes, mint au jus

DIVER SCALLOPS A LA PLANCHA
sun dried tomato, spinach, pappardelle pasta, basil pesto cream sauce

STUFFED FLOUNDER
crab stuffing, shrimp, chef vegetables, mashed potatoes,
lemon buerre blanc

(One per person, host must select ONE)

Chocolate Mousse Cake (party portion)
OR
Lemon Blueberry Cheesecake (party portion)

Iced Tea and Soda Included

$42. 00 per person




